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sanitation, and the microbiological quality of finished product. The results
obtained through the use of such criteria at the processing level are ret-
rospective but serve as a useful guide to the processor. The application
of microbiological criteria to the product after it has entered trade channels
is without value, even though standards and guidelines have been pro-
mulgated by a number of states and municipalities.

Perishable Raw Salted and Salted Cured Meats

The considerations discussed in the preceding paragraph apply equally
to the perishable meat products in this category.

Shelf-Stable Raw Salted and Salted Cured Meats

Microbiological criteria have little value in connection with the pro-
duction of these products, except perhaps in the evaluation of the micro-
biological condition of raw materials. The application of microbiological
criteria to the finished product would be without value. Microbiological
control during processing is best exercised over critical control points
identified previously, particularly the control of temperature during the
curing process and the control of humidity during the postcuring, drying
period.

Cooked Uncured Meats

As previously indicated, one product in this category (roast beef) has
been a significant vehicle of human salmonellosis in recent years. It ap-
pears that this problem has now been brought under control. Regulation
of processing as well as education of processors have played key roles.
In addition, microbiological monitoring by processors and the microbiol-
ogical surveillance program of the USDA have proven to be essential to
assuring the safety of these products before their release for sale. The
continued application of microbiological criteria to precooked roast beef
and similar products is indicated.

Cooked Cured Meats

Microbiological criteria can appropriately be used to evaluate the mi-
crobiological quality of raw materials, though the results are of retro-
spective value with respect to the lot produced from them. Similarly,
microbiological criteria can usefully be applied in the evaluation of equip-
ment sanitation, particularly at critical control points such as slicers, con-
veyors, and casing peelers. Microbiological criteria can effectively be